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          Eggnog Safety     
 
 
 
 
What makes eggnog unsafe? 
 
 Eggnog can be unsafe to eat if the eggs in it are raw or only partially cooked.   
By not cooking the eggs to 160EF, bacteria such as Salmonella may be present.  
Salmonella can cause foodborne illness in anyone; however, children, the elderly, and 
individuals with compromised immune systems are especially vulnerable. 
 
 
How can I make my eggnog safe? 
 
 If you are making eggnog at home there are several ways to make it safe.  One 
of the easiest ways is to use pasteurized shell eggs in place of regular eggs in the 
recipe.  Pasteurized shell eggs have been heated to a high enough temperature to kill 
harmful bacteria in the egg.  They do not require any additional cooking to make them 
safe to eat.  Pasteurized egg substitutes can also be used in place of eggs in the recipe.  
Substituting either of these products for fresh eggs make it very easy to make safe 
eggnog.   
 
 Some recipes require that raw, beaten egg whites be folded into the eggnog.  If 
this is the case, use pasteurized egg whites.   
 
 If you decide to use unpasteurized eggs in your recipe, 
you should pasteurize them during the cooking process.  To do 
this, combine at least two tablespoons of liquid from the recipe 
with each beaten egg or egg yolk in the recipe.  For example, 
four egg yolks would be combined with eight tablespoons of 
liquid.  Any type of liquid such as milk, cream, juice, or water 
can be used with the exception of oil and margarine.  Cook the mixture over medium to 
low heat and stir constantly.  Check the temperature with a food thermometer.  To 
pasteurize the eggs, the mixture must reach 160EF or be brought to and held at140EF 
for 3 ½ minutes.  When the mixture reaches the proper temperature it should be 
thickened and coat a spoon.  If the mixture gets too hot the eggs will curdle.  If the eggs 
look like they are going to curdle, remove the mixture from the heat and stir rapidly until 
it cools.  Return it to low heat and continue cooking.  This method of pasteurization can 
be used in any recipe that calls for raw or partially cooked eggs, as long as there is 
enough liquid in the recipe.  
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Do I need to cook the eggnog that I buy from the grocery store? 
 
Store bought eggnog has already been pasteurized and requires no further cooking. 
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